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^SERIES OF^ 
llEDUCATIONALl 
UllUSTRtflONSi 


ROUGH AND TRIMMED HAM AND SHOU 


ROUGH SHOULDER 


28004-C 

TRIMMED HAM AND TRIMMINGS 

Trimmings include tail and foot, which are pickled and cooked for 
food, and other pieces used in lard and sausage. 


2S003-C 

TRIMMED SHOULDER 

The trimmings are used for making sausage and lard. 

The foot is pickled and cooked. 


ROUGH HAM 


Group No. 7 (Meat identification — Pork and Lamb No. 7.2). Issued 1929, revised 1938. 


GPO 


8—12134 


